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No  matter  what  the  weatherman  predicts,   showers  come  every  day  of  the 
year  to  your  Aunt  Sammy's  office — showers  of  letters  and  questions.    They  pour 
in  at  every  season. 

This  week  the  ice  cream  makers  seem  to  he  having  their  problems — I  mean, 
of  course,  those  who  are  making  ice  cream  at  home.     One  of  them  inquires  why  a 
recipe  that  always  makes  lovely  smooth  cream  in  her  old-fashioned  freezer  makes 
a  rough  coarse  product  when  she  freezes  it  in  her  automatic  refrigerator. 

The  foods  people  say  that  mixtures  that  are  stirred  or  whipped  during 
freezing  can  he  thinner  and  less  rich  than  those  that  are  frozen  with  no  stir- 
ring.   They  explain  that  in  freezing  with  a  dasher,  the  knife-edge  cuts  off  the 
crystals  as  they  form,  and  the  whipping-part  of  the  dasher  heats  in  air.  These 
two  actions  make  a  smooth  frozen  product.    But  when  the  mixture  freezes  in  an 
automatic  refrigerator  tray,  it  has  none  of  this  stirring  to  make  it  smooth. 
So  you  must  keep  down  the  size  of  the  crystals  in  other  ways.     One  way  is  to 
teat  air  into  the  mixture  in  advance — freeze  cream  that  is  already  whipped.  The 
air  you  whip  in  gets  in  between  the  particles  of  water  and  prevents  large 
crystals  from  forming.    Another  way  is  to  use  some  filler  like  gelatin  or  egg 
or  marshmallows  to  make  the  mixture  thicker  and  keep  the  crystals  smaller. 

So  you  see  why  you  must  use  a  different  recipe  for  the  ice  cream  you 
make  in  your  refrigerator  and  the  ice  cream  you  make  in  a  freezer.    But  a  good 
recipe  for  mousse  will  always  work  well  for  refrigerator  freezing. 

And  this  "brings  me  to  the  second  question  on  the  list.     It  is  from  a 
lady  who  wants  a  recipe  for  plain  mousse — and  variations.     Those  are  her  words, 
listeners — "plain  mousse  and  variations. 11 


I  have  sent  this  listener  a  copy  of  the  little  leaflet  called  "Ice  Creams 
Frozen  Without  Stirring."     It  is  Leaflet  No.  49,  by  the  way.    And  you  can  have 
it  by  writing  to  the  Department  of  Agriculture  at  Washington,  D.C.     On  page  3  of 
this  leaflet — right  at  the  top  of  the  page  you  will  see  the  recipe  for  plain 
nousse  which  was  worked  out  at  the  Bureau  of  Home  Economics.     This  recipe  calls 
for  "both  double  cream — that  is,   rich  whipping  cream,  and  rich  milk  or  thin 
cream  in  equal  parts.     It  also  calls  for  a  little  gelatin  and  2  beaten  egg 
whites.    All  this  is  to  make  a  product  that  is  smooth  and  not  too  rich. 

It  won't  take  a  minute  to  run  over  this  recipe  for  you.    For  all  I  know 
you  may  be  wanting  to  make  ice  cream  this  very  night  for  dinner,  before  you  have 
tine  to  send  for  the  leaflet.     So  here  are  the  ingredients:     1  cup  of  double 
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cream.  ^P  °f  rich  milk  or  thin  cream. ....  1  teaspoon  of  gelatin. ....  6 

tablespoons  of  sugar  2  egg  whites  l/l6  teaspoon  of  salt — a  mere  pinch, 

in  other  words. ...  .and  a  half  teaspoon  of  vanilla. 

Soak  the  gelatin  until  soft  in  a  little  of  the  milk  or  thin  cream.  Heat 
the  remainder  of  the  milk  and  pour  it  over  the  gelatin.    Add  the  sugar  and  stir 
until  dissolved.     Then  put  the  .mixture  aside  to  cool.    Now  whip  the  double  cream, 
flhen  the  mixture  containing  the  gelatin  has  thickened  slightly,  beat  it  to  in- 
corporate air.    Add  the  vanilla  and  fold  in  the  whipped  cream  and  the  stiffly- 
beaten  egg  whites.     The  egg  whites,  by  the  way,  cut  the  richness,  increase  the 
volume  and  improve  the  texture  of  the  ice  cream. 

As  for  variations  of  this  recipe,  they  are  almost  endless.     If  you  want 
coffee  ice  cream,  for  example,   substitute  a  half  cup  of  strong  freshly  made 
coffee  for  a  half  cup  of  the  thin  cream.     If  you  want  peppermint  cream,  grind 
up  a  fourth  pound  of  peppermint  stick  candy  and  use  it  instead  of  sugar.  If 
you  want  strawberry  mousse,  substitute  a  cup  of  fresh  strawberries  crushed  for 
the  cup  of  thin  cream  or  milk,  and  add  2  tablespoons  more  sugar.    You  can  use 
other  fresh  fruits  in  the  same  proportions.     You  can  also  use  canned  or  frozen 
fruit  pulp  or  bottled  fruit  juice.     If  you  are  using  juice,  thicken  it  with  a 
teaspoon  of  gelatin  softened  in  2  tablespoons  of  cold  water.     Cool  until  slightly 
thickened  and  beat  in  air  before  you  add  it  to  the  whipped  cream. 

If  you  want  more  information  about  making  ice  cream  in  the  refrigerator, 
just  write  for  the  leaflet.  As  long  as  the  free  supply  lasts  a  copy  is  yours — 
and  welcome. 

And  now  to  answer  the  listener  who  says  she  has  had  very  bad  luck  in 
recent  years  in  canning  corn.     She  thinks  something  must  be  the  matter  with 
the  method  of  canning  she  is  using.    But  she  doesn't  say  what  her  method -is« 
So  I  am  sending  her  a  copy  of  the  canning  bulletin.     That  bulletin  tells  how 
to  put  up  corn  so  it  keeps  well  and  tastes  well — it  describes  every  step  of  the 
process  from  the  moment  you  bring  the  ears  of  corn  into  the  kitchen. 

Anyone  else  who  wants  a  copy  of  the  canning  bulletin  is  welcome,  too, 
as  I  have  said  before.     Simply  write  the  Department  of  Agriculture  for  Farmers' 
Bulletin  No.  1762  called  "Home  Canning  of  Fruits,  Vegetables  and  Meats." 


That's  all  the  questions  we  have  time  for  this  week.     More  next  week. 


